
THE FIRST TEE

Chicken Wings
8 wings $13
16 wings $25

Marinated in a beer brine

All drums or flips 10¢ each
Homemade ranch, bleu cheese, or celery 1

BIRDIES

CLASSIC “SANDWEDGES”
Served with choice of side

CLUBHOUSE WRAPS
Served on a mild jalapeño cheddar flour tortilla • Choice of side

Boom Boom Shrimp 18.5
Crispy fried shrimp with our creamy 
boom boom sauce

U-Peel-Um Shrimp 18.5
1/2 lb., hot or cold. Served with 
cocktail sauce

Walkerswood Shrimp 15
The spices of Jamaica with lemon on
blackened shrimp served with Cuban bread

Coconut Shrimp 13.5
Hand-breaded and served with apricot jam

Philly Cheese Steak Egg Rolls 15
Shaved ribeye, provolone cheese and  
grilled onions, deep-fried. Served with queso

Bavarian Pretzels 13
Served with beer cheese dip

Deep-Fried Irish Egg Rolls 14
Corned beef, sauerkraut & Swiss cheese.
Served with 1000 Island

Chicken Tenders 14
Crispy fried and served with choice of sauce

White Cheddar Cheese Curds 13
Deep-fried and served with brown gravy

ON THE GREEN

SOUPS
New England Clam Chowder Chicken Noodle Homemade Chili (seasonal)

ADD-ONS: Chicken 6 • Shrimp 12 • Mahi Mkt • Salmon 12 • Grouper Mkt

Cobb Salad 18.5
Grilled chicken with fresh romaine spring
mix greens, bacon, egg, bleu cheese
crumbles, avocado and tomatoes

WING SAUCES
Mild • Medium • Hot

Kamikaze • Mango Habanero
Honey Hot • Garlic Parmesan
Carolina Sweet • Korean BBQ 

BBQ • Sweet Thai Chili
Teriyaki • Jerk • Lemon Pepper

Turkey Club Wrap 17
Roasted turkey, lettuce, tomato, bacon,
white American cheese and mayo

Steak Philly 19
Chicken Philly 17
Smothered in green peppers, grilled
onions and provolone cheese on a
grilled Amaroso roll

Fried Grouper Sandwich  Mkt
Hand-breaded and served golden brown
on a brioche roll with tartar sauce

Ultimate Team Nachos 18
With savory buffalo chicken served on a bed
of tortilla chips, lettuce, tomatoes, queso and
jalapeños

Montreal Filet Tips 19
Seasoned tender filet tips served in a bed
of au jus with garlic bread

Smoked Fish Spread 14.5
Great local favorite served with crackers,
jalapeños and lemon

Chips & Homemade Salsa 5
Add Queso 5   Add Guacamole 5

www.TheDeckBarandGrille.com

Parties of 6 or more subject to 18% gratuity.     All credit cards incur a 3% processing fee.

Boneless Wings  
1/2 lb. $11 
1 lb. $20

Hand-breaded and fried golden,
tossed in your choice of wing sauce

Reuben 16.5
Lean corned beef with
sauerkraut, Swiss cheese
and 1000 Island on 
marble rye

Classic BLT 15
Thick-cut Applewood
smoked bacon served on
white, wheat or marble rye

Turkey Club 18
Golfers’ favorite! Roasted
turkey, lettuce, tomato,
bacon, white American
cheese and mayo piled 
high on marble rye

Fresh Mahi 
Sandwich  Mkt
Grilled or blackened on a
brioche bun
Make it a Reuben 2

Tampa Bay Cuban 17
Salami, mojo pork, ham, Swiss
cheese, mayo, mustard and sliced
pickles on authentic locally-made
pressed Cuban bread

Nashville Hot 
Buffalo Chicken 15.5
Hand-breaded, deep-fried and
covered in Nashville 
hot sauce with pickles

Chicken Caesar Wrap 16
Grilled chicken with romaine, parmesan
and Caesar dressing

Buffalo Chicken Tender Wrap 15
Fried chicken dipped in your choice of wing
sauce with lettuce, tomato and Monterey Jack

Chipotle Black Bean Burger Wrap 15
Served with lettuce, tomato, onion and remoulade sauce

Chicken Salad Wrap 14
Homemade chicken salad with lettuce and mayo

Chopped Wedge Salad 14.5
Chopped iceberg lettuce with bacon,
tomato and bleu cheese crumbles

House/Caesar
sm 7.5
lg 11.5

Cup 6 Bowl 8



Healthy Choice

THE MAIN EVENT
*Entrées served with 2 sides. Sub small salad or cup of soup 4

Sub Sidewinders 2 • Sub Sweet Potato French Fries 1

OTHER MAIN EVENTS

OVERTIME
Key Lime Pie 9

Brownie Sundae 9.5
Homemade brownie, topped with
vanilla ice cream, whipped cream,
chocolate syrup and a cherry

Vanilla Ice Cream Scoops 4
Double scoop of your favorite

Pie of the Day 9.75 
Ask your server for details

ON THE
SIDELINES

Homemade Pineapple Coleslaw 3.75
Mashed Potatoes 3.75
Broccoli 3.75
Southern-Style Potato Salad 3.75
Tots 3.75
Fries 3.75
Cilantro Lime Rice 3.75
Sidewinders 5.25
Sweet Potato French Fries 4.25

*Walkerswood Salmon 21.5
Fresh-cut salmon fillet served blackened
and topped with our signature
homemade Walkerswood sauce

*Fiesta Chili Lime Chicken 19.5
2 juicy chili lime seasoned breasts char-
grilled and served with a side of
pineapple salsa

QUESADILLAS
Served on a mild jalapeño cheddar

flour tortilla with Monterey Jack,

grilled onions and green peppers

ON DECK BURGERS
Served with choice of side

Deck Burger* 17
1/2 lb. cheeseburger cooked your way

*Available as Green Style

Backyard BBQ Burger 19
Served with cheddar, bacon and BBQ sauce.

*Fried Jumbo Shrimp 24.5
Hand-breaded, deep-fried jumbo shrimp
served with homemade cocktail sauce.
(Available grilled or blackened)

*Pan-fried Catfish Dinner 18
Hand-breaded and pan-fried to perfection

3-Point Burger 18
1/2 lb. burger with grilled onions,
mushrooms and Swiss cheese

Black and Blue Burger 19.5
Blackened 1/2 lb. burger with bleu
cheese crumbles and bacon
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ADVISORY: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

Beer Battered Fish & Chips 21.5
Hand-dipped, beer-battered haddock fried
golden and served over a bed of crispy fries
with a side of pineapple coleslaw

*Homemade Meatloaf 18
Hearty, homemade and delicious topped
with brown gravy

Island Tacos 17.50
3 flour tortillas filled with chili lime
seasoned mahi or shrimp, red cabbage 
and cilantro mix. Corn tortillas available

Mushroom 1

Jalapeños 1

Diced Tomatoes 1

Crumbled Bacon 3 

ADD-ONS: 
Cheese 13 

Chicken 16

Steak 19

Shrimp 20

Blackened Chicken Alfredo 19
Tender blackened chicken over fettuccine,
with our creamy homemade Alfredo
sauce. Served with garlic bread

Shrimp Alfredo 21.5
Choice of grilled or blackened jumbo
shrimp served in a creamy homemade
Alfredo sauce. Served with garlic bread

BASKETS
French Fries 7
Tots 7
Sweet Potato Fries 8
Sidewinders 9
Beer-Battered Onion Rings 12

Add Queso 3


